and roll up your sleeves if they are likely to get in your
way. Loose clothing caught in machinery will pull you
into danger. Be very careful of any tools that are run by
motors or other power. Wait until your teacher says you
may use them. Have your wood or metal in place first
and see that the guards, safety bars, or safety wires are
in place.
The skillful workman keeps his tools in good condi-
tion. He learns how to use them and which ones are best
for a certain job. He keeps his bench neat, picks up from
the floor any tools that might cause cuts or falls, and puts
everything away in good order at the end of the class.
He wipes up any grease or oil spilled on the floor. Until
you take chemistry or physics, you are unlikely to have
to use matches or fire in the shops. Should you need to,
be careful. Put matches out, then place them in a metal
container or some other place where they could not pos-
sibly start a fire even if they were lighted.
Any cuts or scratches should be given first aid at once.
In cooking class the rules of knowing how to do a
thing and doing it well prevent accidents. You should
know already how to avoid burns, scalds, cuts, and falls
in home kitchens. How many of the ways of avoiding
these accidents can you give without looking them up?
The difference between cooking at home and cooking
at school is chiefly that there are many more people in
the kitchen at school. You must watch to avoid bumping
into other people. Be sure not to leave anything where
it might cause them trouble. You know that you ought
to wipe up spilled grease, for example, the minute it gets
on the floor. So that no one will slip in the grease, get
a damp cloth and remove it immediately. At school sev-